Honey Lemon Marmalade 


3 cups prepared fruit 1 box SURE ¢ JELLFruit Pectin 
(6lemons, /2 teaspoon bakingsoda 2 teaspoon margarine or butter 
and 112 cups water 2 cups honey 


2 cups sugar 


REMOVE colored part of peel from lemons using vegetable peeler; chop and 
set aside. Peel and discard remaining white part of peel from fruit. Chop fruit 
pulp, reserving any juice; set aside. Place peels and baking soda in sauce- 
pan; add water. Bring to boil. Reduce heat; cover and simmer 10 minutes, 
stirring occasionally. Add fruit pulp and juice; simmer 20 minutes. Measure 

4 cups into 6- or 8-quart saucepot. 

MEASURE sugar into separate bowl. (Scrape excess sugar from cup with 
spatula to level for exact measure.) Stir fruit pectin into fruit in saucepot. Add 
margarine. Bring to full rolling boil on high heat, stirring constantly. Quickly 
stirin all sugar and honey. Return to full rolling boil and boil exactly 1 minute, 
stirring constantly. Remove from heat. Skim off any foam with metal spoon. 
LADLE quickly into hot sterilized jars, filling to within 1/8 inch of tops. Wipe jar 
rims and threads. Cover with two-piece lids. Screw bands tightly. “Invert jars 
5 minutes, then turn upright. After jars are cool, check seals. 


Makes about 52 cups or 5 (1-cup) jars. 


SERVING IDEAS: Mix with mustard as a sauce for poultry or fish. Spread on 
toasted pound cake slices. 


*Or follow water bath method recommended by USDA. 


